.S. NT OF AGRICULTURE
AL :m% renon e REVIEW DATE | ESTABUISHMENT NO. AND NAME I(g}\-YPSOVARhungar_
FOREIGN PLANT REVIEW FORM 11-22-00 EST. 62, PINI-HUNGARY KFT. COUNTRY
HUNGARY
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. _Hussain Magsi Dr. H. Andres Accepuvie || Accepablel [ unscceptas
CODES (Give an appropriate code for each review item listed below) .
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention ", | Formutations 5:
{a) BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing HA Packaging materials SGA
Water potability records %% | Product handling and storage %, {Laboratory confirmation A
Chiorination procedures 92 | Product reconditioning ', | Labet approvals se
Back siphonage prevention %% }Product transportation 32 | Special label claims 59
Hand washing facilities “a {d} ESTABUSHMENT SANITATION PROGRAM Inspector monitoring o
Sanitizers %, | Effective maintenance program % | Processing schedules A
é#taﬁishments separation .“A Preoperation;lirsranitation *+ | Processing equipment 2
Pest --no evidence %, | Operational sanitation ¥ |Processing records s
Pest contro! program %, | Waste disposal ¥ | Empty can inspection e
Pest control monitoring “A 2. DISEASE CONTROL Filling procedures **\
Temperature coatrol 1% | Animal identification 3. | Container closure exam ss
Lighting "% | Antemortem inspec. procedures 3% |interim container handling A
Operations work space A | Antemortem dispositions *» | Post-processing handling A
inspector work space 3 |Humane Slaughter “4 [incubation procedures “
Ventilation 1« | Postmortem inspec. procedures |} |Process. defect actions — plant | 7%
Facilities approval 5, I Postmortem dispositions “% | Processing controt - inspection | 7%
Equipment approval °. |Condemned product control . Y 5. COMPUANCE/ECON. FRAUD CONTROL
®) CONOITION OF FACRITIES EQUIPMENT Restricted product control “A | Export product identification 6
Over-product ceilings 7. |Returned and rework product “. Haspector verification B
Over-product equipment o\ 3. RESIDUE CONTROL Export certificates -
Product contact equipment U | Residue program compliance “4 | Single standard (A
Other product areas (inside} 29, | Sampling procedures “%. llnspection supervision LA
Dry storage areas 2!, | Residue reporting procedures “A ] Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “A Shipment security N
Welfare facilities 3, | storage and use of chemicals %% | Species verification "
Outside premises % 4. PROCESSED PRODUCT CONTROL "Equal to" status X
(c] PRODUCT PROTECTION & HANDUNG Pre-boning trim 5t }imports 8,
Personal dress and habits 25 ] Boneless meat reinspection 2. | ssops ﬁ
Personal hygiene practices 26, ] Ingredients identification 4 |PRHACCP S
Sanitary dressing procedures 2. | Control of restricted ingredients | ®%

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (117901, WHICH MAY BE USED UNTIL EXHAUSTED.
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HUNGARY

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. Hussain Magsi Dr. H. Andres Acomptatie | AccmtIblel [T o

COMMENTS:

43. Condemned/inedible product was not denatured/decharacterized before removal from the establishment.

82/19. - Several plastic exposed meat containers had loose-hanging plastic-strands in contact with meat. Corrective action was taken
immediately.
- Procedures for re-conditioning incideatally contaminated product were not available.

83. Listeria monocytogenes in ready-to-eat product was not included in the HACCP plaa.




1.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CciTY
R0 ATy A TN s GYONGYOS
11-17-00 EST. 24, FALCOTRADE COUNTRY
FOREIGN PLANT REVIEW FORM HUNGARY
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. Hussain Magsi Dr. E. Josef 1 X] acoeptoste [ A [ iacceptatt

CODES (Give an appropriate code for each review item listed below}

(b} CONDITION OF FACIUITIES EQUIPMENT

Restricted proddct coatrol

Export product identification

-

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0o = Daes not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations sso
{a} BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing ZSA Packaging materials 5;
Water potability records oL |Product handlidg and storage %% | Laboratory confirmation o
Chlorination procedures 92 | Product reconditioning ¥y | Label approvals >
Back siphonage prevention 9, |Product transportation 32 | Speciat label claims o
Hand washing facilities . (d) ESTABUSHMENT SANITATION PROGRAM {nspector monitoring %
Sanitizers %\ | Effective maintenance program %, | Processing schedules ‘o
Establishments separation %, |Preoperational sanitation ¥ | Processing equipment o
Pest —no evidence %% | Operational sanitation 3. | Processing records o
Pest control program % | Waste disposal 36 | Empty can inspection %o
‘ Pest control monitoring “A 2. DISEASE CONTRGL Filling procedures 0
Temperature control "% {Animal identification ¥ | Container closure exam S
Lighting . |Antemortem inspec. procedures | *; |interim container hiandling o
Operations work space 2 | Antemortem dispositions *4 | Post-processing handling o
Inspector work space 3. }|Humane Slaughter “% |incubation procedures S
Ventilation 4 | Postmortem inspec. procedures | “} | Process. defect actions - plant | "g
Facilities approval ', | Postmortem dispositions “2 | Processing control — inspection | g

Equipment approval '¢. | Condemned product control “A 5. COMPLIANCE/ECON. FRAUD CONTROL

“A
‘SA

Inspector verification

"a
Over-product cellings . [Returned and rework product =
Over-product equipment “ 3. RESIDUE CONTROL Export certificates “
Product contact equipment 'Y |Residue program compliance “4 |Single standard (A
Other product areas (inside) 29, | Sampling procedures “% |Inspection supervision LA
Dry storage areas 2, | Residue reporting procedures ““ | Control of security items LA
Antemortem facilities 2 | Approval of chemicals, etc. “4 | Shipment security r
‘Welfare fadilities 23, | storage and use of chemicals %, |Species verification U
Outside premises “ 4. PROCESSED PROOUCT CONTROL “Equal to" status ®©
{c) PROOUCT PROTECTION & HANOUING Pre-boning trim 5. |imports %
Personal dress and habits 25 | Boneless meat reinspection 52 | SSOPs ﬁ
Personal hygiene practices 26 | Ingredients identification o |PRMACCP 3
Sanitary dressing procedures 77 | Control of restricted ingredients | %%

FSIS FORM 9520-2 (2/93}

REPLACES FSIS FORM 9520-2 (11/901, WHICH MAY BE USED UNTIL EXHAUSTED.

Oesigned on PecFORM PRO Software by Dekrina
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Dr. Hussain Magsi Dr. E. Josef . se [ ] Acceptabiel O
COMMENTS: _

43, Condemned/inedible product was not denatured/decharacterized before removal from the establishment.

79. Species identification testing was not being done.
82/ lq. - Several plastic exposed-meat containers had loose-hanging plastic-strands in contact with meat. Corrective action was taken

immediately.
- Procedures for re-conditioning incidentally contaminated product were not available.

83. Listeria monocytogenes in ready-to-cat product was not included in the HACCP plan.




U'S DEPARTMENT OF AGRICLLTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME vy
INTERNATIONAL PROGRAMS KAPUVAR
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FOREIGN PLANT REVIEW FORM HON cT} A‘;{Y
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION ’
Dr. Hussain Magsi Dr. M. Laszione Acoopiatte | AT [T\t

CODES (Give an appropriate code for each review item fisted below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply
. . 2 .
1. CONTAMINATION CONTROL Cross contamination prevention 1 Formulations “A
. .. 29 . .

(a} BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing A | Packaging materials 5:
Water potability records 9%, ]Product handling and storage % ] taboratory confirmation A
Chilorination procedures 92 | Product reconditioning ¥, ] Label approvals so
Back siphonage prevention %%, | Product transportation 32 | Special label claims A
Hand washing facilities °‘A (d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers %, | Effective maintenance program * | Processing schedutes Y
Establishments separation s | Preoperational sanitation % | Processing equipment sz
Pest —no evidence 9% | Operational sanitation 3+ | Processing records e
Pest control program %8, | waste disposal 3% | Empty can inspection %
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures A
Temperature control 1% ] Animal identification ¥» | Container closure exam se
Lighting "% | Antemortem inspec. procedures %, linterim container handling A
Operations work space 2 | Antemortem dispositions 3% | Post-processing handling “
Inspector work space % |Humane Slaughter “%. | Incubation procedures b/

P f A A A
Ventilation " | Postmortem inspec. procedures | *) | Process. defect actions — plant | ™
Facilities approval 5 | Postmortem dispositions “% ]| Processing control - inspection |7}

A A

Equipment approval s | Condemned product control “v 6. COMPLIANCE/ECON. FRAUD CONTROL

h) CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification 6N
Over-product ceilings % | Retumed and rework product “4 |Inspector verification B
Over-product equipment W 3. RESIDUE CONTROL Export certificates. A
Product contact equipment % | Residue program compliance “A |Single standard =

Other product areas (inside) 20, | Sampling procedures 4% ]lnspection supervision €
pr A C A

Dry storage areas 2% | Residue reporting procedures “A | Control of security items A
Antemortem facilities Z. | Approval of chemicals, etc.. “» | shipment security s
Welfare facilities 3, | storage and use of chemicals *% |Species verification "
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status o

{c} PRODUCT PROTECTION & HANDLING Pre-boning trim *% llmports 8y
Personal dress and habits 25 I Boneless meat reinspection %4 .l ssops &
Personal hygiene practices 26, | Ingredients identification 83 | PR/HACCP :2
Sanitary dressing procedures 27 1 Control of restricted ingredients | 5%

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/30], WHICH MAY BE USED UNTIL EXHAUSTED.

Oesigned on PerFORM PRO Software by Dekina
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COMMENTS: |

43. Condemned/inedible product was not denatured/decharacterized before removal from the establishment.

82/ lq. - Several plastic exposed meat containers had loose-hanging plastic-strands in contact with meat. Corrective action was taken
immediately.
- Procedures for re-conditioning incidentally contaminated product were not available.

83. Listeria monocytogenes in ready-to-eat product was not included in the HACCP plan.




u.s. S%WMW NOSF mwsg{lﬂim REVIEW DATE | ESTABUSHMENT NO. AND NAME CiTY
INTERNATIONAL PROGRAMS SZEGED
FOREIGN PLANT REVIEW FORM 11-20-00 | EST. 7, PICK SZEGED RT. COUNTRY
HUNGARY
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. Hussain Magsi Dr. S. Sandor Acoepiaie | JAccoomtiel [T
CODES (Give an appropriate code for each review item listed below}
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does notapply -
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations si
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing zsA Packaging materials sj
Water potability records %, | Product handling and storage %, | Laboratory confirmation 7
Chiorination procedures 92 | Product reconditioning 3. | Label approvals S8,
Back siphonage prevention %% [|Product transportation 32 I Special label claims e
Hand washing facilities . (d} ESTABUSHMENT SANITATION PROGRAM Inspector monitoring <
Sanitizers o, | Effective maintenance program  |*3 | Processing schedules Y
Establishments separation %, | Preoperational sanitation ¥+ | Processing equipment %
Pest —no evidence 9%, | Opecational sanitation 35, | Processing records %
Pest control program o8 _ | Waste disposal 3¢ | Empty can inspection e
Pest control monitoring A 2. DISEASE CONTROL Filling procedures <
Temperature control % | Animal identification ¥, | Container closure exam by
Lighting 1, | Antemortem inspec. procedures | *3 |Interim container handling N
Operations work space 2 | Antemortem dispositions % | Post-processing handling s
Inspector work space % |Humane Slaughter “4 | incubation procedures 2
Ventilation 14 | Postmortem inspec. procedures 4, |Process. defect actions — plant | "
Facilities approval 15, | Postmortem dispositions 2 | Processing control — inspection |7}
Equipment approval ¢, ] Condemned product control v §. COMPUANCE/ECON. FRAUD CONTROL
®) CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification =
Over-product ceilings % | Returned and rework product “4 |inspector verification 5
Over-product equipment A 3. RESIDUE CONTROL Export certificates "
Product contact equipment 'Y |Residue program compliance “% | single standard ™
Other product areas (inside) 29, | sampling procedures “% |inspection supervision A
Dry storage areas 2 | Residue reporting procedures ““. | Control of security items LA
Antemortem facilities 2 | Approval of chemicals, etc. “4 | shipment security -
Welfare facilities %, | Storage and use of chemicals *% lSpecies verification oA
Outside premises “a 4. PROCESSED PRODUCT CONTROL "Equal to" status “
(¢} PRODUCT PROTECTION & HANDUNG Pre-boning trim % limports *o
Personal dress and habits 25 | Boneless meat reinspection 52 | ssops 8,}
Personal hygiene practices 2% |!Ingredients identification 8. | PRMHACCP :-;‘
Sanitary dressing procedures 27 I Control of restricted ingredients | %%

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 8520-2 (11/901, WHICH MAY BE USED UNTIL EXHAUSTED.
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NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. Hussain Magsi Dr. S. Sandor [X] acceptante [ JRccomizbl® [ ] unacceptani

COMMENTS:

43. Condemned/inedible product was not denatured/decharacterized before removal from the establishment.
82/ lq. - Several plastic exposed meat containers had loose-hanging plastic-strands in contact with meat. Corrective action was taken
immediately.
- Procedures for re-conditioning incidentally contaminated product were not available.
83. Listeria monocytogenes in ready-to-eat product was not included in the HACCP plan.




U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CcITY
AL PRoGRANS |1 KISFALUDI
11-21-00 | EST. 6, PAPAI HUS RT.
FOREIGN PLANT REVIEW FORM E%J&‘ETRY
NAME OF REVIEWER NAME OF fOREIGN OFFICIAL EVALUATION
Dr. Hussain Magsi Dr. Katalin Radaczy [X) acomptavie [ J A0 [ eonar

CODES (Give an appropriate code for each review item listed below}

A = Acceptable M = Marginally Acceptable U = Unacceptable' N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention “A Fo;mulations s:
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing ZSA Packaging materials SGA
Water potability records 9% | Product handling and storage %, |raboratory confirmation A
Chilorination procedures 92 | Product reconditioning S‘A Label approvals A
Back siphonage prevention 93, | Product transportation 32 | Speciat tabel claims 58
Hand washing facilities % (d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring “A
Sanitizers %, ] Effective maintenance program 4 }Processing schedules .
Establishments separation % | Preoperational sanitation * -Processing equipment Y
Pest —no evidence %% | Operational sanitation ¥, |Processing records A
Pest control program %, | waste disposal 36 | Empty can inspection “
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures “
Temperature control "% ] Animal identification 3. | Container closure exam oy
Lighting " ]| Antemortem inspec. procedures 34 | nterim container handling A
Operations work space % | Antemortem dispositions 3 | Post-processing handling o
laspector work space 3. [Humane Slaughter “A |!ncubation procedures “
Ventilation % |Postmortem inspec. procedures | *), |Process. defect actions — plant |9
Facilities approval *“. | Postmortem dispositions “4 [Processing control — inspection {7}
Equipment approval '¢. | Condemned product control X 6. COMPUANCE/ECON, FRAUD CONTROL
() CONDITION OF FACIITIES EQUIPMENT Restricted product control “4 | Export product identification ”A
Over-product ceilings 7. | Returned and rework product “°. |Inspector verification Ly
Over-product equipment “ﬂ 3. RESIDUE CONTROL Export cectificates "
Product contact equipment 'y |Residue program compliance ““. lSingle standard *
Other product areas (inside) 2% | Sampling procedures “A ]inspection supervision A
| Dry storage areas %, | Residue reporting procedures “4 ] Control of security items LA
Antemortem facilities 2 | Approval of chemicals, etc. “» | Shipment security n»
Welfare facilities 2. | Storage and use of chemicals %, |Species verification "
Outside premises “ 4. PROCESSED PRODUCY CONTROL "Equal to” status .
{c} PRODUCT PROTECTION & HANOUNG Pre-boning trim *% [imports %
Personal dress and habits 25, ] Boneless meat reinspection %2 | ssorps :i
Personal hygiene practices 26 | Ingredients identification % |PRMACCP :‘2
Sanitary dressing procedures 27 [ Control of restricted ingredients | %%

FSIS FORM 9520-2 (2/93})

REPLACES FSIS FORM 9520-2 (11/30]), WHICH MAY B€ USED UNTR. EXHAUSTED.

Designed on PeFORM PRO Software by Delrina
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COMMENTS:

43. Condemned/inedible product was not denatured/decharacterized before removal from the establsihment.

82/14. - Several plastic exposed-meat containers had loose-hanging plastic-strands in contact with meat. Corrective action was taken
immediately.
- Procedures for re-conditioning incidentally contaminated product were not available.

83. Listeria monocytogenes in ready-to-eat product was noit included in HACCP plan.




s %%% A:cggu@rt:s% REVIEW DATE | ESTABLISHMENT NO. AND NAME (c}l{’YU AL
FOREIGN PLANT REVIEW FORM 11-23-00 EST. 5, GYULAI HUSKOMBINAT RT. COUNTRY
HUNGARY
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION .
Dr. Hussain Magsi Dr. Sandor Tili D Acceptable Acceptable/ DMWt
CODES (Give an appropriate code for each review item listed below) ; ]
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations SZ
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing uA Packaging materials “A
Water potability records 9%, | Product handling and storage % | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning 3% | Label approvals s
Back siphonage prevention 93 | Product transportation 32 | Special label claims &
Hand washing facilities A {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers %, | Effective maintenance program | >, | Processing schedules A
Establishments separation %, | Preoperational sanitation *+ | Processing equipment &2
Pest -—-no evidence 7 ] Operational sanitation 3% | Processing records A
Pest control program 8 | Waste disposal 3, | Empty can inspection s
Pest control monitoring A 2. DISEASE CONTROL Filling procedures “
Temperature control % | Animal identification 37, | Container closure exam A
Lighting 1 | Antemortem inspec. procedures | *} |Interim container handling A
Operations work space ‘i Antemortem dispositions 3% ] Post-processing handling “
inspector work space % [Humane Slaughter “A |incubation procedures A
Ventilation 4 | Postmortem inspec. procedures | *}, |Process. defect actions — plant ™
Facilities approval 'S, | Postmortem dispositions “2 | Processing control - inspection | 7y
Equipment approval 1€ {Condemned product control v 5. COMPUANCE/ECON. FRAUD CONTROL
%) CONDITION OF FACKITIES EQUIPMENT Restricted product control “4 | Export product identification =
Over-product ceilings %+ |Returned and rework product “A ]inspector verification =~
Over-product equipment ™ 3. RESIOUE CONTROL Export certificates Y
Product contact equipment 'Y | Residue program compliance “ |single standard ™
Other product areas (insidel 20 | Sampling procedures “%s |inspection supervision ~
Dry storage areas 2, | Residue reporting procedures “% | Control of security items A
Antemortem facilities Z | Approval of chemicals, etc. “’. | Shipment security A
Welfare facilities 3, | Storage and use of chemicals *a | Species verification v
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to” status &
(¢} PRODUCT PROTECTION & HANOUNG | Pre-boning trim 1. |imports 8%
Personal dress and habits 25, ] Boneless meat reinspection 52 |ssops :‘2
Personal hygiene practices 2%, |ingredients identification *% |Hacce 8
Sanitary dressing procedures 224 | Control of restricted ingredients Y

FSIS FORM 9520-2 {2/93)

REPLACES FSIS FORM 9520-2 {11/30], WHICH MAY BE USED UNTIL EXHAUSTED.

Oesigned on PeFORM PRO Software by Delina
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COMMENTS:

27. Carcasses were inadequately scraped/cleaned before making opening cuts for postmortem inspection. Immediate corrective action

was taken by the inspection service.
43. Condemned/inedible product was not denatured/decharacterized before removal from the establsihment.

74. Inspection coverage during the second shift operations was not provided.

79. Species verification testing was not being conducted.
82/18/19. - Overhead condensation was dripping in exposed product areas in holding coolers. Immediate corrective action was taken

by the inspection service.
- Procedures for re-conditioning incidentally contaminated product were not available. Immediate corrective action was

taken by the inspection service.
- Several plastic exposed meat containers had loose-hanging plastic standas in exposed product containers. Immediate

corrective action was taken by the inspection service.
- SSPOs did not identify dirty product-contact equipment following preoperational sanitation. Establishment failed to

document deficiencies and/or preventive measures taken.
83. Listeria monocytogenes in ready-to-eat product was not included in the HACCP plan. Eight samples were reported positive, but

corrective measures taken were not documented.




